
For your convenience, an 18% gratuity has been automatically added to all checks 

 
 
 
 

SUSTAINABLE OSSETRA CAVIAR, Yukon Gold Blinis, Traditional Accoutrements 
Israeli Golden 150……………….American 120 
 

 
SEAFOOD ON ICE, Oysters, Shrimp, Clams, Ceviche, Lobster, Caviar, Toast 
 
 
“STEAK N” EGG”, Beef Tartare, Carpaccio, Artichoke Truffle Vinaigrette,  
Fontina Toast, Crispy Egg Yolk 

 
 
 
 
65/120 
 
 
19 

 
  

 
 
 

SHUCKED COLD WATER OYSTERS, Cucumber Carpaccio, Black Pepper Mignonette, 
Horseradish Chantilly, Ossetra Caviar 

27 
 

 
 
“RAINBOW OF OYSTERS” Crispy Oysters Wrapped in Beef, Tuna, Hamachi & 
 Salmon Carpaccio 
 
NEW ENGLAND STYLE CLAM CHOWDER, Confit Pork Belly, Potato Hash, Crispy Ipswich 
Clams 
 

 
 
19 
 
 
 

18 
 
 

JAPANESE HAMACHI “TIRADITO”,  Peruvian Chilies, Ginger, Yuzu-Soy Vinaigrette,  
Crispy Lotus Root Salad 
 
SIMPLE GREEN SALAD, Goat Cheese Crostini, Champagne Vinaigrette,  
Balsamic Marinated Tomato 
 
GRILLED PORCINI RAGU, Parmesan Polenta, Shaved Summer Truffle 

23 
 
 
15 
 
 
20   
 
 

CHAR-GRILLED OCTOPUS SALAD, Cucumber, Hummus, Kalamata Olive, Tomato, Mint,  
Red Wine Vinaigrette 
 
 
PERUVIAN STYLE CORVINA CEVICHE, Aji Amarillo, Sweet Potato 
 
 
MAINE LOBSTER SALAD, Carrot & Coconut Emulsion, Avocado, Heart Of Palm 
                              
 
 

18   
   

 
17 
 
 
23 
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YELLOWFIN TUNA “ROSSINI”, Hudson Valley Foie Gras, Fava Beans, Bacon, Pearl Onions, 
Gastric, Brioche 
 
               

  
 
 
 
  
 
 
43   

SEARED JUMBO SEA SCALLOPS, Saffron Risotto, Bouillabaisse Sauce,  
Oven Dried Tomatoes, Peas 
 
 
SEARED ALASKAN HALIBUT, White Bean Salad, Artichokes, Petite Summer Squash,  
Rock Shrimp Scampi 
 
 
YOGURT MARINATED LOCAL SWORDFISH, Minted Yogurt, Toasted Pita Salad, Lobster,  
Brown Butter Cashew Sauce 

36 
 
 
 
39 
 
 
 
42 

PRIME BEEF RIBEYE STEAK , Roasted Shallot Glaze, Crispy Potato Cakes, Heirloom Tomato & 
Blue Cheese Salad 
 
MAPLE FARMS DUCK BREAST, Confit Leg, BBQ Chanterelle Mushrooms, Bacon Braised 
Greens, Summer Corn  
 
 
MOROCCAN INSPIRED COLORADO LAMB, Eggplant, Harissa, Cucumber, Feta, Mint 
 
 
GRILLED VEAL CHOP “OSCAR”,  Alaskan King Crab, Asparagus, Confit Potatoes, Garlic 
Hollandaise 

 
 

 
 
 
 
  
 

48 
 
 
42 
 
 
 
44 
 
 
55 
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DESSERT 

 
 

DECONSTRUCTED APPLE PIE, Roasted Apple Compote, Pecan Streusel, 
Cinnamon  Caramel Gelee, Apple Sorbet 

12 

  
CHOCOLATE TRIO, Chocolate Hazelnut Bar, Milk Chocolate-Lime Ice Cream, 
Chocolate Banana Cake, Ginger Ice Cream, Whipped Ganache 
 
GOAT CHEESE WONTON, Poached Pears, Port Wine Reduction, Goat 
Cheese Ice Cream 
 
STRAWBERRY,  Strawberry and Greek Yogurt Custard, Strawberry Shortcake, 
Strawberry & Basil Sorbet 
 
STICKY RICE CRÈME BRULEE, Citrus Saffron Sauce, Lemongrass Sorbet 
 
RHUBARB & CRÈME FRAICHE PANNA COTTA, Strawberry Rhubarb Sorbet 
 

15 
 
 
11 
 
 
15 
 
 
11 
 
15 

  
CHEESE 

                                              MIDNIGHT MOON, Aged Goat, California 
ROARING FORTIES BLUE, Cow, Australia 

                                                HUMBOLT FOG, Goat, California                       
                                 LANGRES, Cow, Washed Rind, Champagne France 

                     ROBIOLA ROCCHETTA, Cow, Sheep, Goat, Piedmont Italy 
                 FISCALINI WHITE CHEDDAR, 16 Month Cow, Modesto California 

 
 
SMALL PLATE OF ARTISAN DOMESTIC AND IMPORTED CHEESES, Choice of Three 

 
14 

  
LARGE PLATE OF ARTISAN DOMESTIC AND IMPORTED CHEESES, Choice of Five  19 
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DESSERT WINE 
 
 

 
 

 Glass  Bottle 

2005 Dolce By Far Niente, Napa Valley, 
California (375ml) 

       39      178 

   
2003 Château de Rolland,  Sauternes,  France  
       (750ml) 
 

      20     100 

   
2006 Jorge Ordoñez “Victoria”, Moscatel, 
Malaga, Spain (375ml)     

       20        80 

   
2006 Inniskillin, Riesling Ice Wine, Canada 
(375ml) 

       49      182 

 
        

 
PORT SELECTION 

 
 
 

 Glass  Bottle 

Sandeman Founders Reserve, MV 12      60 
 

Fonseca, 10 yr Tawny 19      98 
 

Taylor Fladgate, 20 yr Tawny 20    158 
  

1994 Dow’s Vintage 34    300 
 

1985 Warres Vintage 30      270 
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COFFEE SELECTION 
 
 
 

      
     ILLY EXPRESSO, CAPPUCINO                                                                                   5  

               
FRENCH PRESS   
  

ILLY, ITALY 5 
 

MONSOON MALABAR, INDIA   
 

SPECIALTY ESPRESSO “CAFÉ RICHARD” 
 

ETHIOPIAN MOKA  SIDAMO, Cultivated in  the Birthplace of Coffee, 
Light-Bodied and Delicate with Floral Aromas and Hints of Apricot 
 

COSTA RICA TARRAZU, This High-Grown Arabica is Lively and Elegant  
With a Round and Satisfying Finish 
  
SUMATRA MANDHELING, A Full-Bodied Coffee Embellished With Woody 
Tones and An Exceptionally Long Finish 
 

JAMAICA BLUE MONTAIN, Rich In Flavor! A wonderful Combination of  
Sweetness and Full Body, Accentuated by Notes of Honey and Soft 
Velvety Mouth-Feel                                                   

 

5 
 
 
 

8 
 
 

8 
 
 

8 
 
 

10 

 
 
 

Tea Selection 
     GREEN TANGO 
     Green Tea, Marigold Flowers and Natural Flavors             7 
 
     JASMINE GREEN 
    Green Tea and Jasmine Flowers              7 
 
    CITRUS MINT 
     Peppermint Leaves and Lemon Peel            7 
 
     EARL GREY 
     Black Tea, Marigold Flowers, Safflowers and Natural Flowers                             7 
 
     ENGLISH BREAKFAST 
     Black Tea                                                                                                                   7 


